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PENGARUH SUHU DAN WAKTU PENYEDUHAN TEH CELUP 
TERHADAP KADAR KAFEIN 
 
Dwi Rahayuningsih, A420102003. Program Studi Pendidikan Biologi, Fakultas 





Teh merupakan minuman paling banyak dikonsumsi didunia dan memiliki 
banyak manfaat bagi kesehatan tubuh. Teh mengandung antioksidan yang 
bermanfaat dalam mencegah penyakit degeneratif seperti kanker sistem 
pencernaan, paru-paru, dan prostat. Teh juga mengandung zat yang tidak 
dikehendaki, yaitu kafein. Zat ini menimbulkan gejala insomnia, pernapasan 
meningkat, dan gelisah. Khasiat dan dampak berbahaya teh tergantung pada cara 
menyeduh teh. Semakin lama teh direndam, maka kafein dalam teh akan semakin 
terekstrak sehingga terjadi oksidasi. Tujuan penelitian ini untuk mengetahui kadar 
kafein dalam teh celup dengan berbagai perlakuan suhu dan waktu. Analisa 
kadar kafein menggunakan Spektrofotometer UVmini-1240, dengan proses 
ekstraksi menggunakan kloroform. Rancangan penelitian dengan Rancangan 
Acak Lengkap 2 faktor yaitu; faktor 1: suhu penyeduhan 70°C (A1), 85°C (A2), 
100°C (A3) dan faktor 2: waktu penyeduhan 5 menit (B1), 10 menit (B2), 15 menit 
(B3). Hasil penelitian menunjukkan kadar kafein tertinggi pada suhu penyeduhan 
70°C dan waktu penyeduhan 10 menit yaitu, 0,124% dan kadar kafein terendah 
pada suhu penyeduhan 70°C dan waktu penyeduhan 15 menit, yaitu 0,001%. 
 






THE EFFECT OF TEMPERATURE AND STEEPING TIME OF TEA BAG 
ON THE CONTENT OF CAFFEINE  
 
Dwi Rahayuningsih, A420102003. Biology Education Program, Thesis, Surakarta: 
Faculty of Teacher Training and Educational Sciences, University of 





Tea is the most widely consumed beverage in the world and has many 
benefits for health. Tea contains antioxidants that are beneficial in preventing 
degenerative diseases such as cancer digestive system, lung, and prostate. Tea 
also contains substances that are not desired, namely caffeine. These substances 
cause symptoms of insomnia, increased breathing, and restless. Efficacy and 
harmful effects of tea brewing tea depends on the way. The longer the tea steeped, 
the caffeine in tea will be extracted resulting in oxidation. The purpose of this 
study to determine the levels of caffeine in tea bags with various temperature and 
treatment time. Analysis of the levels of caffeine use UVmini-1240 
spectrophotometer, using chloroform extraction process. The study design with 
completely randomized design two factors, namely; factor 1: brewing temperature 
of 70°C (A1), 85°C (A2), 100°C (A3) and factor 2: 5 minutes brewing time (B1) , 
10 minutes (B2), 15 minutes (B3). The results showed high levels of caffeine at a 
temperature of 70°C and brewing time is 10 minutes, 0.124 % and the lowest 
caffeine content on brewing temperature of 70°C and brewing time of 15 minutes, 
which is 0.001% . 
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